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Milk after treatment is drawn off from the bottom of eacli compartment,
the inlet pipes being carried to a similar position to ensure absence of
foaming during filling operations Inlet and outlet valves are of the
positive type and, when closed, " break " the flow pipe-line, thus preventing
untreated milk passing to the holders. By-passes are provided for any
leakages from valves.

A cooler of the tubular surface type is provided, the size being arranged
to suit the capacity of the holder. Cooling is primarily carried out by water
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FIG. 193.     C.P. Auto-Precision Pasteuriser.
followed by treatment with chilled water, brine, or by direct expansion
refrigeration. A large surface area is provided to ensure rapid cooling, while
a flow distributor is fixed to secure a thin, even film of milk over the entire
cooling surface.
The plant, being entirely automatic, is simple to operate, one gear
control lever starting the whole apparatus in motion. It occupies a remark-
ably small space for its capacity.
The A.P.V. Pasteuriser
This is one of the most popular types of plant both in this country and on
the Continent. It has been designed with five main objects in view, as
follows :
(1)  To provide a plant in which milk, during all heating and cooling operations,
is not in contact with air, thus preventing any risk of air-borne contamination.
(2)  To ensure that every surface  brought into  contact with milk  can be
readily cleansed, and that the whole plant allows for easy sterilisation before and
after running.
(3)  To provide a method of heating in which it is not essential to bring milk
into contact \vith any steam-heated surface.
(4)  To enable the entire processing to be carried   out with   economy and
without creation of foam.
(5)  To provide a plant in which efficiency of heating and cooling can be
reliably calculated, and in which such efficiency remains  unaffected by water,
brine impurities, or scale.